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[MOIOTIKA XAPAKTHPIZTIKA

CHATEAU WHEAT CAFE®
‘ET0G €000¢iag 2023

Yypagoia % 55
EkxuAhiopatiki armédoon (o€ ¢npr Baon) % 77

XpwuaTiopog BuvoyAeukoug EBC(Lov.) 350 (131,8) 450 (169,3)
Oogutnta pH 6.0

Belgian Wheat Café malt. Roasted at up to 210°C.

Chateau Wheat Café imparts to the beer a rich character of roasted wheat. This malt will add coffee notes to
your beer, but with a lower bitterness compared to its barley counterpart Chateau Café. The beer will have
brown to dark hues and a delightful smooth mouthfeel.

Dark beers, Bockbier, Altbier, Stout, Porter, or Brown ales. Up to 20% of the mix.

Malt should be stored in a clean, cool (<22°C) and dry (<35RH%) area. If these conditions are observed, we
recommend using all whole kernel products within 24 months from the date of manufacture and all milled
products within 3 months.

Bulk; Bulk in Liner Bag in Container; Bags (25kg, 50kg); Big Bags (400 - 1,400kg). All types of packaging — in
20’ or 40’ containers for export.

lMa 6Aeg Tig Buveg pag uttapyel 100% diapaveia oTnv TTPoéAeuan Kail TNV diadikacia TTapaywyng Toug atré 1o Xwpdl Ye To KpIBAap!
péXP! TNV £ToIN BUVN TTou TTapadideTal oTnv (uboTrolia oag, Je TNV auaTnpr epappoyn Tou diatayuatog UE 178-2002 tAg
EupwTaikig Evwong OXETIKA PE TNV QVIXVEUCINOTNTA TG TTPOEAEUCNG TOU TEAIKOU TTPOIOVTOG.

OAeg o1 BUveg pag TTapdyovTal e TRV TTapadoaiakr) d1adikagia rapaywyns Buvng TTou dIapKEi OTTWOOATTOTE TTAVW OTTO 9 NUEPES —
1I0XUPOTATN €yyUNON VI ETTAPKEIG XNMIKEG PETABOAEG OTOV GTTOPO Kal TNV TTapaywyr) premium BUvng Kopu@aiag ToidTnToG.

Kapia amré 1ig BUveS Yag Oev TTEPIEXEI TOV OTTOIOVONTIOTE YEVETIKA TPOTTOTTOINUEVO OPYaAVIGUO, OTTWG auToi opifovTal atrd ThV
eupwTraiki odnyia UE 1829/2003.

AuTo6 onpaivel 611 6Aeg o1 BUveg pag givar eyyunuéva eAeUBepeg amrd MeveTtika Tpotrotroinuévoug Opyaviopoug (GMO free). OAeg pag
ol Buveg TTapdayovTal JE TNV auaTnEOTaTn TAPNON TWY diEBvwg avayvwpiopuévwy HACCP mpodiaypagwv (AvaAluon Kivdouvwy ota
nueia Kpioipou EAEyyou), oTnv ekdoxn Toug TTou gival arjpepa o 10U kail Tou ISO 22000 cuoTruaTog dIaxEiPIoNG YIa GOQaAr)
TPOPIUA.

'OAegg o1 BUveg pag TANpoUv Toug EupwTraikoUg kai 81EBVEIG Kavoviououg TTou apopolv aTn PEYIOTN ETTITPETTOUEVN CUYKEVTPWON
UTTOAEINPATWY aTTé QICavIOKTOVA, JUKNTOKTOVA, EVIOUOKTOVA KAl GTO PEYICTO ETTITPETTOPEVO iXVOG OTTO HUKOTOGIVEG Kal VITPOLAMIVEG.

OAeg pag ol BUveg HETOPEPOVTAI OTTO PHETAPOPIKEG ETAIPEIEG PE TTIOTOTTOINON GMP.

Mrropeite va BeiTe Kal va TUTTWOETE T ATTOTEAEOPOTA TWV avaAUoEwV Trg BUvNng TToU 0Gg TTapadideTal atreudeiag aTrd Tov SIKTUOKO
pag 1010 www.castlemalting.com

La Malterie du Chateau SA (Castle Malting) Mpageia: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio
Epyootdaio mapaywyng Buvng: Rue de Mons (Bel) 94, 7970 Beloeil, BéAyio; Distribution Center: Rue de I'Orbette 1, 7011 Ghlin (Mons), BéAyio
TnA.: + 32 (0) 87 662095; info@castlemalting.com; www.castlemalting.com; Eyypaen etaipeiag Tournai 79754; VAT: BE.455013439
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